EVERYDAY 
CHOCOLATE 
CAKE 


FOR SUCCESS—do these first: 


1. Have all ingredients room temperature. 

2. Preheat oven to 350° (moderate). 

3. Grease generously and dust with flour one oblong pan, 9x13x2-in. 

. Measure /evel for accuracy with standard measuring cups and spoons. 


. Sift GOLD MEDAL “‘Kitchen-tested’’ Enriched Flour, then spoon Jightly 
into cup and level off. Do not pack. 
Just before starting to mix cake, pour 14 cup boiling water into 2 5q. unsweetened choco- 
late (2 oz..), melted. Stir until paste is formed. ee 
1% cups sifted GOLD MEDAL Flour 
Sift together into bowl . . . 1% cups sugar 
3 tsp. double-action baking powder 
1 tsp. salt 
*V3 cup high grade shortening 
Add 2... 2... . . cup milk 
1 tsp. vanilla 
Y2 tsp. red food coloring, if desired 


Ub 


Beat vigorously with spoon for 2 minutes by clock (about 150 strokes per minute). 
You may rest a moment when beating by hand; just count actual beating time or 
——— serokts. Ur mix-withrelectric mixer on medinam speed for'2 minutes. Scrape sides and 
bottom of bowl constantly. eee 


Add ......... .. Ysteo Y2 cup unbeaten eggs (2 medium) 
Continue beating 1 more minute, scraping bowl constantly. 

AAT SS ele Se yk the warm chocolate paste 

Beat 1 more minute. Pour batter into prepared pan. 


Bake 30 to 35 minutes in moderate oven (350°). When cake is cool, frost with Peanut 
Butter Broiled Icing (recipe below). eee 


*such as Crisco, Spry, Swift’ning or Snowdrift. 


PEANUT BUTTER BROILED ICING 


Mix together 24 cup brown sugar (packed in cup), 4 thsp. soft butter or margarine, 4 tbsp. 
cream, 4 thsp. peanut butter. Stir in 1 cup peanuts, chopped. Spread on top of cooled cake 
in pan. Put under broiler with heat turned low. Broil until icing bubbles all over 
and browns slightly. Do not burn! Makes icing for top of 9x13x2-in. cake. eo 


If you live at an altitude over 3,000 ft., write Betty Crocker, General Mills, Minneapolis 
1, Minnesota, for recipe adjustments. Specify recipe wanted. 


